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The STory of Guy hollerin

In his younger days, Guy Hollerin was the world’s greatest athlete. These days he enjoys 
the good Ann Arbor life, from the Art Fair, to Kerrytown, to the city’s amazing music and 
cultural scene. And he’s happy to have the opportunity to share it all with you!

Ann Arbor Bar & Grill



Appetizers 
Stuff  you eat to make you more hungry...

Quesadillas Olé Cow (or Olé Chicken) 
A favorite of the fans of in the barely-remembered 
sport of “Cow-fighting,” in which the matador carried 
a red cape and a milking stool. You get your flour 
tortilla loaded with melted Cheddar and Monterey Jack 
cheeses, with sour cream, tomatoes, lettuce, black olives 
and jalapeños on the side.  Order with spicy beef, spicy 
chicken, spiced black beans, or with cheese only.    $9.99      
Add Guacamole  $1.59 

Washington Street Wonder Wings 
Buffalo wishes they could claim these. Juicy oven-roasted 
wings tossed in your choice of BBQ sauce, Buffalo sauce, 
or jerk sauce. Served with carrots and celery 
sticks, plus bleu cheese for  dippin'.   $9.99     

Macho Nachos 
Wilbur “Macho Guy” 
Hollerin, my Cow-
fighting cousin, lives 

on these.  Spicy chicken, 
spicy beef, or spiced black 
beans (your choice), mild 
Cheddar and Monterey 
Jack cheeses, plus 
jalapeños, tomatoes, 
sour cream, black 
olives, lettuce and 
scallions, all over crisp 
tortilla chips. Served 
with salsa. $9.99 Add 
Guacamole  $1.59

Popeye Hollerin’ Spinach 
Artichoke Dip 
Everybody knows that 
my Uncle Popeye was 
famous for eating 
an artichoke then 
beating up the bad 
guy. This creamy 
dip blends spinach, 
artichokes and three cheeses, 
served warm with fresh pita. $8.99

Chicken Lickin' Fingers 
We take tender strips of  chicken breast, lightly coat 
‘em in herb breading, then deep fry ‘em golden brown. 
We named this after the 1950’s guts drag-racing game, 
“Lickin.” Served with carrots, celery sticks, and 
barbecue sauce for dippin’. $9.99

Deep-fried Pickle Spears 
Breaded and fried pickle spears. Pretty useless 
for throwing at a mastadon or a sabre tooth 

tiger, but they are delicious when you dip ‘em 
in ranch dressing.   $6.99

Boneless Chicken Wings 
We looked long and hard to find boneless chickens. 
Turns out they were real easy to catch, since they can’t 
run away. Tender pieces of  tempura-battered chicken 
breast, served with sweet chili dipping sauce.  $9.99

Hollerin’s Hummus and Veggies 
Traditional hummus (not Hummers - that would just 
be silly!) served with warm soft pita and cold crisp 
veggies. Who knew healthy could taste so good!  $8.99

Wolvergreens 
Entreé Salads and Lighter Fare  
My salads contain a full day's supply of  leafy greens, and are 
endorsed by the Ann Arbor Romaine Rancher’s Association. 

Add Grilled Chicken  $2.99 
Add Grilled Salmon $4.99

Chicken Lettuce Wrap Star  
This is a recipe from my uncle Hip Hoppety 
Hollerin, the internationally famous wrap 

artist. What you get is a heap of  tender diced 
chicken breast, stir fried in our own Wrap Star sauce, 
and tossed with scallions and sesame seeds. Served 
with fresh leaf  lettuce – for wrapping.    $9.99

* Guy's Caesar Salad 
Caesar salad withpety a twist. A bed of  

romaine lettuce with croutons, 
Parmesan cheese, and our 

special Caesar dressing. My 
distant relative Brutus 

Hollerin came up 
with this when he 

played the original 
Caesar's Palace. 
Served with a 
warm breadstick.  

$8.99

Popeye Hollerin’s 
Asian Salad    
Uncle Popeye 
brought this back 

to Ann Arbor from 
his two-month  tap-

dancing tour of  Japan, 
Korea, China, and 

Thailand. We top baby 
spinach with mandarin 
oranges, almonds, 
scallions, and dried cherries 

and serve it with sesame 
vinaigrette.   $8.99

Zorba Hollerin’s Greek Salad    
Cousin Zorba really knows how to live.You get your 
mixed greens, feta, tomatoes, black olives, and pepper 
rings, served with Greek vinaigrette. Makes you want 
to invent democracy and dance in a big circle with a 
bunch of  guys.   $8.99

*Gluten Free Southwest Chicken Caesar Salad    
Most people don’t realize that Julius Caesar once 
invaded New Mexico. Or that he preferred gluten-free 
food. You get your tender Romaine, a grilled chicken 
breast, gluten-free chipotle Caesar dressing, roasted 
peppers, corn and black beans, topped off  with fried 
corn tortilla strips. No roll with this one, being that it’s 
gluten free and all...    $11.99

* Can be cooked to order. Consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs may increase your 

risk of  food borne illness.

A Children’s Menu is available for kids under 12. 

Guysman Trophy Favorites



guy’s Five-stAr entrées 
Add a cup of  soup, house salad, or side Caesar for $2.00

Perfectly-Sighted Hollerin’s St. Louis Style Ribs 
This is what used to keep my blues legend relative 
from getting too... well, blue. It’s a half-rack of  tender 
pork ribs, slow-cooked and  basted with our own 
sauce. Served with a corn muffin, cole slaw, and your 
choice of  potato.     $17.99 
Great with Coastal Vines Cabernet Sauvignon 

Blunderbus Hollerin’s Totally Tender Turkey 
Dinner 
Uncle Blun’ was the chef  at the first 

Thanksgiving dinner. This is the finest succulent 
roasted turkey with mashed spuds, gravy, stuffing, 
cranberry sauce and vegetables.   $13.99 
Great with Chateau Chantal Riesling

BBQ Beef Meatloaf with Smashed Redskins 
I was pretty relieved to learn out that this has 
nothing to do with 

the singer. Turns out, 
it’s really homemade 
barbecued meatloaf, 
with bacon and cheese-
loaded smashed redskin 
potatoes, and some 
steamed veggies. $12.99 
Great with Coastal Vines 
Merlot

* Casino 
Royale 
Ribeye 

This is ten 
ounces of  terrific! It’s 
a melt-in-your-mouth 
ribeye steak, topped with 
casino butter and served 
with your choice of  potato 
and house veggies.     $20.99 
Great with Red Tree Pinot Noir

Sir Loin’s Sizzlin’ Sirloin 
This one makes a lot of  noise 
coming out of  the kitchen. King 
Arthur taught my really distant relative 
Sir Loin how to get his shield really hot 
and sizzle dragon filets. We use a fajita skillet and 
tender sirloin, smothered with peppers and onions. 
With your choice of potato – it’s way better than broiled 
dragon, honest.   $16.99 
Great with Red Tree Pinot Noir

* Sizzlin’ Sancho Chicken or Steak Fajita 
Sancho O’Burnelli, the father of  Slalom 
Drag Racing, was also the father of  this 

Guy Hollerin’s favorite. Marinated chicken 
or steak strips sauteed with fresh bell peppers and 
onions, served sizzlin' with Spanish rice, lettuce, 
salsa, tomatoes, sour cream, black olives, jalapeños, 
guacamole, and warm flour tortillas.       $16.99 
Great with Pascual Toso Malbec

Tony Hollerin’s Lasagna
Another masterpiece from Regular Sized Tony. 
Ground beef, sausage, marinara sauce, along 

with lots of  ricotta and mozzerella cheeses, 
served with a side salad and garlic toast.   $13.99 
Great with Pascual Toso Malbec

Fettuccini Alfredo
Uncle Alfredo Hollerin makes this for my tough 
cousin, Regular Sized Tony and the boys. The girls too. 
This is your traditional fettuccini, tossed with fresh 
chopped garlic, white wine, fresh cream and Parmesan 
cheese.   $12.99 
Ask about our lighter option! 
With a Grilled Chicken Breast    $14.99 
* With Steamed Veggies  $13.99 
With 5 oz. Salmon Fillet  $16.99 
Great with Santa Rita Sauvignon Blanc

sensAtionAl seAFood
Stir F. Salmon’s Salmon Stir Fry 
We owe this dish to the culinary skills of  the great chef  
Stir F. “You Don’t Pronounce the L” Salmon.  You 
get a tender 5oz grilled salmon filet served on top of  
seasoned stir-fried veggies and rice.   $14.99 
Great with Twisted Pinot Grigio

Al Hollerin’s Roasted  Seafood Roll    
In memory of  the short-lived 

International Seafood 
Bowling League, the 

brain child of  my Uncle Al 
“You Can’t Actually Roll 

Seafood” Hollerin.  It’s 
two beautiful salmon 
fillets wrapped around 
fresh asparagus, 
roasted red peppers 
and fresh crab, 
served with a tangy 
lemon chive cream 
sauce. With steamed 
house veggies and 
your choice of  potato.  

$18.99 
Great with Cordoniu 

Sparkling Cava Brut

Lori’s Lake Perch 
My cousin Lori, who 

lives a few miles up the 
road on Whitmore Lake, whips 

this up every Friday. It’s a tender fillet of  
lake perch, lightly dusted and pan-fried served 

with with rice pilaf  and fresh steamed veggies.   $16.99 
Great with Coastal Vines Chardonnay

Bubba Hollerin’s Shrimp Basket 
Cousin Bubba knows everything there is to know 
about shrimp. What you have here is breaded and 
butterflied shrimp, served with french fries, cole slaw 
and spicy cocktail sauce.    $14.99 
Great with Santa Rita Sauvignon Blanc

Ichabod Hollerin’s New England Crab Cakes 
Uncle Ichabod had these in Sleepy Hollow, on the East 
Coast, and totally lost his head over them. You get 
two jumbo housemade blue crab cakes with rice pilaf, 
steamed veggies, and dijon cream sauce.     $17.99 
Great with Codorinu Sparkling Cava Brut

* Can be cooked to order. Consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs may increase your 

risk of  food borne illness.

Guysman Trophy Favorites



Burgers & sAndWiches
All Guy’s sandwiches are served with your choice of  Guy's 
Fries, Onion Chips, or Sweet Potato Chips. 

Substitute fresh fruit for $2.00.

* Hubba Bubba Burger 
A big 1/2 lb. of  ground CERTIFIED ANGUS 
BEEF™ on a brioche bun, charbroiled the 

way you like it! Make your own special Bubba 
with American, Cheddar, Mozzarella, Gorgonzola, 
Monterey Jack, Jalapeño Jack, or Swiss cheese   
$10.99  
With Bacon add    $1.00

With Grilled ‘Shrooms or Onions add    $.50

Comfort Hollerin’s Grilled Cheese and 
Tomato Soup  
Passed down from 

my Great, Great 
Grandmother, Comfort 
Hollerin, who invented the 
idea of  comfort food. We 
melt delicious Provolone 
and Swiss cheeses on 
grilled rye bread, then 
serve it with creamy 
tomato basil soup and 
kettle chips. $9.99 

Turkey Panini 
Santini  
When Santini the 
Underrated is feeling 
a little bit calorie-
conscious, he whips 
this up. It’s thin slices 
of  smoked turkey 
breast with creamy 
Provolone, bacon, and 
pesto mayo, pressed and 
grilled. Served with lettuce, 
tomato, and onion. Tasty, zesty, 
hearty and healthy! $9.99

Triple Decker Club 
We came up with this in memory of  the triple 
decker park benches they briefly experimented 

with on the Diag in the 1960s - efficient, but 
you needed to rappel to get down from them. We stack 
thinly sliced ham and turkey, American and Swiss 
cheese, bacon, tomato, lettuce and mayo on your 
choice of  bread. $9.99

Philly Steak Sandwich  
Doesn’t taste anything like munching on the city. 
We stack thinly sliced grilled CERTIFIED ANGUS 
BEEF™ steak on a French roll, cover it with sauteed 
mushrooms, onions and green peppers, then melt 
Monterey Jack cheese on top.  $9.99

Stacked Corned Beef Reuben 
Shaved corned beef  stacked on grilled light rye with 
Swiss cheese, sauerkraut and thousand island dressing.  
Hearty and scrum-tious.  $9.99

San Diego Grilled Chicken Sandwich 
As far as I know, this has nothing to do with 
San Diego, but it’s a tender, juicy grilled 

chicken breast smothered with Jalapeño Jack 
cheese and bacon on a grilled ciabatta roll.   $9.99

stAte street soups
The Onion Bowl 
Our version of  French onion soup with a hint of  
sherry, herbed croutons, covered with a thick layer 
of  melted Swiss cheese. A favorite at the Ann Arbor 
Tournament of  Onions Parade.  $5.99 

Chompin’ Chili 
Beef  tip chili served piping hot with Cheddar cheese, 
sour cream and jalapeños. Served with a down-home 
corn muffin.     $6.99

Ann Arbor Clam Chowder
New England copied this creamy delight from us, as 
far as you know. Served with a roll.    $4.99

Broccoli Cheddar Soup
Rich, creamy and delicious, with 

fresh broccoli and cheddar 
cheese. Any questions?   $4.99

desserts
Tournament of 

Root Beer Float - 
IBC Root Beer with 
creamy vanilla ice 
cream. A hit in any 
parade  $4.99

Granny 
Quitcher’s 

Smothered 
Brownie - A warm 

chocolate and toffee 
brownie, smothered in hot 

fudge and caramel sauce, 
then topped with vanilla ice 

cream and whipped cream. $5.99

Strawberry Shortstop Cake - It’s 
a triple-play! Light shortcake, vanilla 

ice cream, fresh strawberries, strawberry sauce, and 
whipped cream. $5.99

Granny’s Apple Dumpling - A hot apple dumpling, 
loaded with warm caramel sauce and vanilla ice 
cream. My favorite! $5.99

Hand-dipped Ice Cream - Actually, we dip it with a 
scoop. You get two giant scoops of  vanilla, chocolate, 
or strawberry.  $3.99

New Yawk Style Cheesecake - Creamy traditional 
cheesecake, just like in the Big Apple. We’ll top it with 
strawberry sauce at no extra charge!   $4.99

Francis Scott Key Lime Cheesecake
This has nothing to do with the composer of  the Star 
Spangled Banner, so I don’t know why it’s named after 
him. You get your own individual round of  tart key 
lime cheesecake with a graham cracker crust.  $4.99

Wassamatta U. Tiramisu
This originated in the University of  Michigan’s sister 
institution, the College of  Clichés. It’s an individual 
round of  lady fingers layered with creamy mascarpone 
mousse and shaved chocolate.  $4.99

* Can be cooked to order. Consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs may increase your 

risk of  food borne illness.



drAFt Beer*
 Pint 22oz. Pitcher

Bud Light $3.25 $4.50 $8.50

Miller Lite $3.25 $4.50 $8.50

Labatt Blue $3.50 $4.75 $9.00

Lienenkugel Seasonal 
 $3.50 $4.75 $9.00

Wolverine State Brewing Premium Lager  

 $4.50 $5.75 $11.00

Bell’s Two Hearted IPA 
 $4.50 $5.75 $11.00

Bell’s Seasonal $4.50 $5.75 $11.00

Founder’s Centenniel IPA 
 $4.50 $5.75 $11.00

Sam Adams Seasonal  
 $4.50 $5.75 $11.00

Guinness Stout $5.00 $6.25 $13.00

Angry Orchard Cider 
 $4.50 $5.75 $11.00

Rotating Seasonal  
Ask your server for selection and pricing

Bottled Beers*
Budweiser   $3.50

Bud Light   $3.50

Bud Light Lime   $3.50

Miller Lite   $3.50

MGD   $3.50

Michelob Light   $3.50

Michelob Ultra   $3.50

Coors Light   $3.50

Labatt Blue   $4.00

Labatt Blue Light   $4.00

Blue Moon   $4.25

Bell’s Amber   $4.50

Becks   $4.25

Becks Dark   $4.25

Heineken  $4.50

Newcastle Brown   $4.50

Amstel Light   $4.50

Dos XX Amber   $4.50

Wolverine Gulo Gulo $4.75

Stella   $4.50

Bass Ale   $4.50

Corona   $4.50

Corona Light   $4.50

O’Doul’s N/A   $3.25

O’Doul’s Amber N/A  $3.25

Mike’s Hard Lemonade $4.00 
 
*Ask your server for seasonal selections! 

 

FeAtured Wines 
Whites:  
Chardonnay, Coastal Vines, Sonoma, CA  
$6.75/Glass, $26.00/Bottle

Chardonnay, Kendall Jackson Vintner’s Reserve, 
Santa Rosa, CA  
$7.50/Glass, $29.00/Bottle 

Chardonnay, Robert Mondavi, Central Coast, CA  
$13.00/Half Bottle

Pinot Grigio, Twisted, Manteca, CA  
$6.75/Glass, $26.00/Bottle

Riesling, Chateau Chantal, Mission Peninsula, MI  
$7.00/Glass, $27.00/Bottle

Sauvignon Blanc, Santa Rita, Chile  
$6.75/Glass, $26.00/Bottle

White Zinfandel, Coastal Vines, Sonoma CA  
$6.75/Glass, $26.00/Bottle

White Zinfandel, Beringer, Napa Valley, CA  
$7.00/Glass, $27.00/Bottle

Reds:  
Merlot, Coastal Vines, Sonoma, CA  
$6.75/Glass, $26.00/Bottle

Merlot, Robert Mondavi, Central Coast, CA  
$13.00/Half Bottle

Pinot Noir, Red Tree, St. Helena, CA  
$6.75/Glass, $26.00/Bottle

Cabernet Sauvignon, Coastal Vines, Sonoma, CA  
$6.75/Glass, $26.00/Bottle

Cabernet Sauvignon, Robert Mondavi, CA  
$13.00/Half Bottle

Malbec, Pascual Toso, Mendoza, Argentina  
$7.00/Glass, $27.00/Bottle

Sparkling:  
Cava Brut, Codorniu, Spain  
$7.25/Split, $33.00/Bottle

Please Note: A 16% Gratuity will be added for 
parties of  nine or more.

Please inform your server of  any special  
dietary needs you may have.



hAppy hour 
MondAy - FridAy, 4:30 pM 

to 6:30 pM
Half Off All Appetizers

$1.75 Domestic Pints

$3.00 Well Drinks

$3.99 Wings & Beer Special

Welcome to Guy Hollerin’s
Hubba Bubba Burger

Sizzlin’ Sancho Fajita

Tony Hollerin’s Lasagna

Casino Royale Ribeye

Daily Drink 
Specials

sundAy Bloody sundAy 
$5.00 Absolut Bloody Mary’s All Day (We 

serve alcohol starting at 7:00 AM)

pitcher perFect MondAys 
$5.00 Domestic Pitchers • $7.00 Import & 

Small Craft Pitchers

tAco tuesdAy  
$1.00 Tacos (Chicken or Beef)

Wine A little WednesdAy 
Half-price Bottles of Wine

Burger thursdAy 
$1.50 Mini Angus Burgers with Cheese

Forty cent FridAy  
$0.40 Chicken Wing (BBQ, Plain or 

Buffalo)

Blues & BreWs sAturdAy 
$4.00 Margaritas, and $3.00 Pints of 
Wolverine Draft During the Show

For a complete schedule of our Local Brews & 
Brews shows or other information, 

ask your server or go to www.hiannarbor.com


